Ultrasound as a tool to study bubbles in dough and dough mechanical properties: A review.
Investigation of dough mechanical properties using low-intensity ultrasound is now reasonably well established. In this review, an introduction to the fundamentals of ultrasound propagation in non-scattering and in scattering media is followed by several examples of how low-intensity ultrasound is used as a research tool for exploring the bubble size distribution in breadmaking dough and evaluating dough's mechanical properties. Utilization of ultrasonic techniques for quantitative assessments of bubbly dough structure and characterization of dough mechanical properties as affected by dough formulation are pointed out.